Kona Coffee 



Pure 100% Kona Coffee is one of the most prized coffees in the world. Its full bodied flavor 
and intoxicating aroma makes 100% Kona Coffee one of Hawaii ' s most important exports. 
Kona Coffee is grown on the Big Island of Hawaii. Most of the Orchards or Farms in Kona, 
have been passed down from generation to generation. Terrain on the Big Island consists of 
steep hills created by Volcanic Lava. With this lava and the rains, the Coffee Orchards thrive 
on the natural nutrients provided. 

With this terrain all coffee cherries have to be handpicked. This is quite labor intensive, but 
with this, only the ripest coffee cherries are harvested giving the world renowned flavor to 
Kona Coffee. Mature coffee cherries form clusters of red berries. On other Hawaiian Islands, 
the terrain is flat and machinery is used to harvest the coffee cherries, but with machinery, 
the green bean is also harvested, causing the coffee to be bitter. 

The harvest period for Kona Coffee is October through December, each year. 

Hawaiian Basket 





All of our baskets are handmade in Hawaii by Native Hawaiian 
Chiefton, known as, "NAPUA" . With his Hawaiian Culture he 
creates a wide array of baskets. No two basket are same, which 
makes them so special. The baskets come in two sizes, 



Medium, and large. All products placed in the baskets are made 
in Hawaiian. 



The Large Basket contains stand alone Roses made from Palm leaves. 



Roasting and Quality Control 




Once the coffee beans have been harvested the beans are 
dried and sent to a Dry Mill, which is known as a 
Roaster" . Here the parchment skin is removed and the 
coffee bean is now referred to as a green bean. The green 
beans are then sorted in categories by bean size. My 
specifications to the Roaster are only the best formed 
beans are then sent for roasting and packaging. All the 
roasting of the beans is carefully monitored assuring the quality of the final coffee product. 

We package our coffee in vacuum re-sealable, vented bag. The bags are vented due to the 
natural gases created by the coffee bean. This allows the gases to be released and keep the 
beans fresher. We offer to types of Coffee, Dark and Medium Roasted. Dark Roast has less 
caffeine and a robust flavor where as Medium Roasted has more caffeine and less robust 
flavor. Most people prefer the Dark Roast, but we offer the Medium Roast to those that 
want a different taste. 

Look for our guarantee 

The State of Hawaii Prohibits Roasters From mislabeling 
Coffee as 100% Kona Coffee. Look for this seal as a guarantee 
you are getting 100% kona coffee. The coffee market is 
flooded with impostor kona brands. Coffee producers 
outside of Hawaii, are not requiered to disclose information 
about percentahes of kona coffee beans in their products, 
these producers are mixing foreign beans with kona beans 
and calling it 100% kona coffee. This creates confusion for consumers who compare prices 
and often are duped into thinking they are buying 100% kona coffee. 

Piko's Kona Coffee works very closely with Hawaiian Family Farmers. Most of these Farms, 
been passed down from generation to generation. They take "Hawaiian Pride" in their 
Orchards and always produce a quality product. 




For more information please visit http://www.pikoskonacoffee.com 



